[HPLC analysis of the influence of processing on the contents of genkwanin in flos Genkwa].
The contents of genkwanin in differently processed samples of Flos Genkwa have been analyzed by HPLC. The result shows that the contents in all these samples are decreased, the least decreased being the one processed with vinegar. The contents of genkwanin in samples of Flos Genkwa from the main habitats of china have also been analyzed by HPLC. Experimental criteria are provided for the quality control of Flos Genkwa.